RAW MATERIALS, PREPARATION, PROPERTIES AND USES.
poses frequently converted by a careful re-melting into " beef
lard ". When butter is carefully melted without addition over
a fire, a froth, mainly consisting of unremoved casein, collects
on the surface of the liquid ; but the solution of milk-sugar in
water, present in the butter as a result of insufficient washing,
is, however, not so easily removable, and remains in the
butter. In practice it is generally considered sufficient to
skim off the froth from the liquefied butter, so long as any
forms, and to then fill the butter direct into wooden tubs,
where it is left to set.
When the melting is carelessly performed and the tem-
perature allowed to rise too high, this results directly in the
development in the liquefied butter of an irritating, un-
pleasant taste, due to the formation of certain decomposition
products. Therefore, as butter is an expensive product, it is
advisable to proceed carefully in melting, so as to preserve
the quality, the increased expenditure of labour being amply
compensated for by the improved results.
The best plan is to place the butter to be treated in a
shallow vessel of thin, well-tinned sheet-iron, this being set
in another which is filled with water, and to which heat can
be applied. Butter being, like all fats, a bad conductor of
heat, melting would take a long time unless facilitated by
stirring. So long as ,any of the butter remains unmelted
the water in the outer vessel may be kept on the boil, but as
soon as the whole is liquefied the temperature is lowered until
the butter is just fluid, and in this state it is left to repose for
several hours without stirring.
Whilst in this condition of repose the particles of casein
rise to the surface completely, while the aqueous liquid ad-
mixed with the butter subsides to the bottom, leaving the
butter clear and transparent. Skimming is now practised,
the most suitable method being to remove the uppermost
layer by a skimming spoon and pour it on to a cloth of close